
The Trial of Archbishop of Canterbury.
The trlnl of William Laud, the cele¬

brated Archbishop of Canterbury of
the reign of Charles 1., was one of the
most remarkable of any ecclesiastical
trials in history. Ho was one of the
very few of the high churchmen of
Kngland to have so offended as to
have lost his head on the block.
The archbishop tiled to carry out

the wishes of his monarch and which
he himself believed to be right, but he
\yas not in accord with the spirit of
the times or suited to the temper oi
the people. He made a serious but a
fruitless effort to attempt to repress
Puritanism, but the penalty he paid for
trying to serve Charles was the hatred
of tin- English Parliament and of the
people generally.

'fht- attempt of I_.aui! to force upon
the people his own severe Ideas regard¬
ing religion, public morals and meth¬
ods of worship, and finally his reat-
tempt tr. establish Kpiseopacy in Scot¬
land, led to his arrest on March 1, 1G41,
and ills imprisonment in the Tower.
Laud was first stripped of his hon¬

or, then he was exposed to many in¬
dignities and injustices and was tinally
brought to trial befoie the ilouso of
Lords on November 21!, 104:!. on a charge
of treason and other eritnes. The ac¬
tual trial did not begin till March-12,
1(14',. There was hardly even the sem¬
blance of judicial impartiality at the
trl'il, The few members of the House
of Lords who still remained at West¬
minster, strolled In find out, without
caring to obtain any connected Idea of
the evidence on either side. They had
mhfie up their minds that Laud had
attempted to alter thr- foundation of
Church anil State, am! that was enoughfor them.
Among tho many charges broughtagainst the archbishop were: That he

had traitorously >Vhdea£ore<l to sub¬
vert the laws; Vliat*ah*o had ilonled tho
authority of Parliaments; that bythreats and promises to the judges he
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Imd perverted the course of Justice;
Hint in his own courts he had sold
justice and had taken bribes; that ho
luul caused divers canons to bo made
contrary to the King's prerogative and
tho lawf, and that ho hud endeavored
Lo subvert the true religion, etc.
At the trial, after these charges

were read to him, the archbishop arose
\nd gaul In part: "It Is a greut afflic¬
tion to mu to appear at this bar as a
criminal, though 1 should bo ucqultted.
I am not very solicitous about my sen¬
tence, for. thank God. 1 have spent mytime so that 1 am neither asliumed to
live nor afraid to die. Nor can the
world bo more weary of mo than 1
am of the world. But If none of those
things whereof these men accuse me,merited death by law, and though I
may not In this case appeal to Caesar,
yet I will to tholr Lordship's Justlco,
never doubting but God will protect
my Iniioeunee."
The trial dragged on during the en¬

tire summer of J t»44, and It was notuntil October 11 that Laud's counsel
was heard on points of law. On thel!Mh a petition for the the execution ofLaud was presented to the Commons by!i largo number of Londoners, and onthe :tlst tho Commons, dropping thoimpeachment, resolved to proceed bynn ordinance of attainor. As tho Lordsdelayed the passage of this ordinance,they wen1 threatened with the Inter-vention of the mob. Finally, on Jan¬
uary 1, the House of Lords passedthe ordinance.
The archbishop had in his posses-sion a pardon from the King, datedApril, 1013. This he tendered to theHouses, but though the Lords were, in-clined to accept It, it was rejected bythe Commons. He then asked that the !usual barbarous form of execution for ;treason might, in his case, be cominut- jed for beheading, and though tho Com-rnons at first rejected his request, on !tho 8th they decided to agree to It.Being brought to the scaffold onTower Hill on January 10. he mountedIt with an air of groat resolution andcheerfulness, and began his speech withthe following text of scripturo:"Let uh run with patience the racethat Is set before us. looking unto Je¬sus, etc." llo denied all the accusa¬tions against him. and declared him¬self a friend to the i.^iurch of England,to the Constitution and to the Parlia¬ment.
After a prayer ho moved forward totalte his place at the block. Blr John jClotworthy. however, thought fit tointerrupt him with theological ques¬tions. Laud answered some of themana then turned away and. with a pray¬er, laid his head upon the block, liewas beheaded In the seventy-second 1year of his ago.

All clothes of the present are com¬fortable, shoulders broad, sleeves lin-mouse and unrestrained waists.
Evening toilettes arc a combinationof sheerest tulles or moussellne, ex- (qulslto laces and bands of fur.
Tho skirt may be slashed at theside, front or back, according to whorethe designer places the drapery.
With afternoon costumes of thin jmaterials are worn smart, loose wrapsof velvet, corduroy, brocaded satin orfu r.

There arc three fashionable skltts.-jt-ilhouelles, the lull hip drapery, th*tunic and a back drapery, prefiguringthe bustle.
Itlnck and white alone Is destinedi(> the back seat. We soo black ami\siilto, but there la always somewherea dash of color.
The high laced boot which theslashed skirt demands is fashioned of

gray suede or finest kid, matching the
tone of the gown.
The smartest bead-dress for even¬ing wear is decidedly Oriental, resem¬bling tho elaborate turbans of the Sul

talis «>f* Hagdnd.
A drt'-'s sh'Hilil either be gay in col¬

or with no suspicion of darknes.-i or it
must be black with touches of tin: moytflagi ant dye.
Always fashionable and a great fa¬vorite is the satin slipper matchingthe gown.
Very new is the hat of filmy, rieli-

<. at<¦ metal lace. It may be silver orI dull gold.
Tunics are pulled up In the backand are short In the front, the hackiforming a train.
A pretty coat for a small tot Is madeof gray cloth, with collar and cuffsof squirrel.

Tt is made on the lines of a Russian
blouse and fur t'immed, and may be
worn over any silk frock.

THE VOGUE OF THE BEAD
Krom IIpiiiI IIiikk \Vc JInvr fiotie to

lleiiiLi (iriirrnll.v for l£venlng.
We live In an age of excesses, at all

events, where fashions are concerned.
If a trimming happens to please. It Is
no longer, as In former days, directly
Introduced on a Jackft, a gown or a
hat, but becomes a craze and literally
covers all Kinds of garments and toil¬
ette accessories.
The vogue for beads In all colors

nnd sizes is still lncteasing and will re¬
main throughout the season. Bugle
manufacturers must surely reap a small
fortune this winter if we bear in mind
the number of ways in which dress¬
makers apply these glittering trim¬
mings to most of their models. An up-
to-date woman can, if she likes, sparkle
from head to foot without appearing
eccentric. Deads adorn her shoes and
handbag, hor skirt and bodice, he'r hat
and the handle of her sunshade to be
carried down South. This description
Is in no way exaggerated, as any one
will admit who has examined the lat¬
est trousseaux.

In one instance every visiting toil¬
ette had its special toque, gloves, sun¬
shade, reticule, shoes and stockings
to match, and naturally sparkling with
tiny bugles. Said the designer, "From
a distance you will look like a grace¬
ful hummingbird."
In evory way possible beauty and

utility should be combined In the
homo. Dispense with everything that
does not serve well for use or orna¬
mentation. Gaudiness and congestion
are not suggestive of prettlness, and
things unitcuessary only collect dust.
The work of polishing windows and

mirrors can bo made much lighter If
instead of using wet clothes or whiten¬
ing you sprinkle a little liquid brass
polish on a rag and apply to the glass,allow It to dry and then clean off wltii
,1 soft dry duster. Th» n.fiult will be
most satisfactory.
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TIMELY RECIPES
FROM A READER

Hamburg Stenk.
One-half pound of lean meat (veal

lor beef) chopped fine, two teaspoons
onion juice, salt and popper to tusto;
n^lx well and form into cukos with
the hands and broil ovor a clear flro;
lay on each one-half teaspoon melted1l>uttor and a few drops of lemon Juice;
cover for a few minutes before ser¬
ving. They must bo very hot.

| ? llnlled Ucc'.
Two pounds of llneiy-choppod round

of beef, one egg, salt, pepper, onion
and celery seed to taste. Mako into|a roll; put In a pan with butter and
water and bnko until done. Use cold;
cut In slices for tea or lunch.

Veal Lonf.
Two pounds of cooked veal, one-

quarter pound of lean pork (cooked),J two eggs, heaping tablespoon-of butter,
two of cracker dust, salt and pepper
to taste. Roll like a loaf of bread,thinner at each end; dust with cracker
dust; baste with bu^tor and water
while cooking. When gold, cut In thin
slices.

Deviled Hnm.
One pint of chopped hnm. one dos-

sortspoon dry mustard, a little red pep¬
per, one tablespoon of flour, one-half
pint of milk. Boil ton mintos; pour in
molds; when cold turn out. This Is

nice to make when ham gets down to
the bone and cannot be used other-
wise. I t.'lilckcn Trrrupln.
Cut the chicken after it is cooked as

for salad. I'ut It in a kettle with a
tablespoon of butter, salt and pepper
to taste and enough milk or cream
to cover the chicken. Stew a few
minutes, then add a little flour, mixod
with cold water, and a well-beaten
egg; let It boil up. Just as you take It
off the stovo ndd a little sherry wino.
Chicken that has been left ovor, cold
veal or lamb arc nice done the same
way. This makes a nice tea dish.

HrcnlcfaM.
Sliced Bana'nas

Boiled Rice with Cream and Sugar
Griddle Cakes Syrup

Rolls Coffee
Iamchcon.

Veal Cutlets
Bnked Beans Brown Bread

Preserves Sponge Cake
Tea

Dinner.
Cream of Celery Soup

Stuffed Shoulder of Lamb Peas
Browned New Potatoes

Crackers Brie Cheese Olives
Wine Jelly with Whipped Cream

Coffee

Wln«? Jelly.fioak one-half box of K'*lulinc fn one-hair
euplul of col.I water for un hour; put Into a
saucepan two cupfuls of balling water, one
cupful of »<uK.ir, an«f some thin siUes of
lemon peel. When the sugar has dissolveda.la the Relatlno and Ptlr until that lms dlr-Bolved; remove from the flit*, and when
partly tool add the Juice of one lemon andthree-quarters of a cupiul of sheiry wine.
I'nur Into nioldo and act to cool. Serve with
whipped cream.

GOOD THINGS WITH POTATOES
It is not the most expensive nor tho

greatest variety of food that makes our
tables enviable; it is the food, to tho
cooking of winch the most attention is
paid. A ccrtain cookery book gives
three hundred ways of cooking pota-
toes; yet plenty of ignorant cooks and
untrained housewives think usually ot
only four ways of cooking this staplevegetable.boiling, frying, inashing
and baking.four good ways, to be
sure; but much that Is good becomes
monotonous.

It behooves tho potato cook first to
understand tho four usual methods, of
course. Baked potatoes should be
thoroughly scrubbed before they are
cooked. They should be as oven and
smooth as possible. When they are
half done they should he pricked with
a fork to allow tho moisture Inside to jescape, so that they will bo mealy, jThey should be thoroughly cooked.
Boiled potatoes should be cooked in
boiling, not only hot, water. When
they aro done pour off tho water andlet them stand In the open door of tho
oven for a few moments to become
mealy. Spread a pieces of cheesecloth
over the saucepan In which they stand.Mashed potatoes should be thorough¬ly boiled, and then mashed smooth.They may be put through a ricc-r.Then hot milk, melted butter and pep¬
per and salt should be added, a little
milk at a time. T/y should then bebeaten to creamlncs.s In the top of adouble boiler with a large dover egg-beater. They should be served hot.Fried potatoes should be fried In fat
that Is very hot to be^ln with, thus
a crust lg formed. Tho heat may thenbo reduced slightly so that the pota¬toes do not burn.

Potato omelet Is a delicious luncheondish. For it, cut cold boiled potatoesInto quarter-inch squares. Cover them
with white sauce; put tho mixturo into
a frying pan In which a tablespoonfulof butter is bubbling. Cook It like an
omelet. Sprinkle It with pepper and
Banco before folding.

Potatoes with cheese can be preparedin several ways. One way is to slice
or dice cold boiled potatoes; spread
them In a buttered baking-dish; cover
them lightly with white sauce and
sprinkle them with grated cheese and
buttered bread crumbs. Then brown
them in tho oven.

Chopped baked potatoes cooked in
tills way are delicious. Boil them with
. he jackets on until they are tender,
but not mealy, and when they are
cool, peel them. Chop them rather fine
and put them in a buttered baking-
dish. Cover them generously with
small bits of butter and pour over
them enough milk Just to show at the
top. Season Die milk beforo pouring
it with pepper and salt. Now comes
the important part of tills dish, liako
it slowly for at least an hour, and bet¬
ter for an hour and a half. Add more
milk if necessary. When It is done
the potatoes should be moist, firm and
ready to melt in the mouth..

For potato pudding, mash six largo
potatoes and add to them salt, popper
and a well-beaten egg. Line tho bot-
torn and sides of a baking-dish with an
inch-thick layer of tho potato and add

.a cupful of cold, cooked meat, minood
and seasoned with butter, pepper and
salt. Put on a covering of mashed pp-
tato, and bake thirty minutes.

For esenllopod potatoes, mix three
cupfuls of diced, cold, holled potatoes
with two cupfuls of cream sauco. Sca-
Hon with salt and pepper ilml bake In
a shallow dish, covered with crumbs
and dots of buttor, for half un hour.

Gown worn at th© Pari." opera. The skirt Is rna<W- of Mack velvet, withpetticoat of llunh-colorcd chllton. I3rm lne forma tho belt a:« the straps overthe chiffon bodice.

Your Porch in Cold Weather.
BY FRANCES MARSHALL.

Cold weather should not make your porches and verandas useless.To bo sure, every one will admit that n veranda la moat eujoyable In
warm weather. In cold weather It Is useful.

FOR AIR .VXD FXFRC1SF.
Use the veranda as much as you can In cold weather. A part of thehouse that Is only needed for half the year is something of an extravagance.To be sure, a furnace is only needed for part of the year, and so are the fire¬places. But these things do not occupy the space occupied by verandas.If the day Is very blustery and coltl and windy, take exercise on the vor-anda. If the sun Is .shining, wait until It shines on the veranda. Then,dressed warmly, but not so awkwurdly and heavily as you would havo todress for walking in tho street, exercise by walking up and down the ver¬anda.
If you are well bundled up, you can sit almost every winter day on theveranda. Yon can read or take your afternoon nap there.
Many a baby has been kopt In good health because It has had a shel¬tered veranda whereon to take lis winter naps. Wrapped warmly the babycan bo tucked socurely In its carriage or crib. If the veranda is on theground floor, a gate will make it a much safer place, even for a baby'snap. For a carriage might roll down the steps, if for some reason It should

start to go; and cats and dogs of an investigative turn might wander up ontho veranda and startle the baby.
Older children might well be given their winter naps on a voranda, Ifit is secluded enough. In fact, it can be made a daytime sleeping porch IfIt is any other than the entrance porch at the front of the house. Such aporch would be too public and usuallv too noisy for comfortable napping.rOR CJLKAMXU.
A veranda is the ideal place for all *-orts of cleaning. If you hn,vo glovesor finery to clean with naphtha, clean it In the suushine on tho veranda.Brush your coats and skirts there. Sweep rugs there and beat and shakocushions and pillows and blankets and drapery there. Then sweep up thodust and burn it.such of it as has not blown away. You will feel muchbetter for doing cleaning of all sorts out-of-doors, and at the same time

your house will be just that much fresher and cleaner.

BATH BAGS
Home-.M nile and Aifrecnlilt, Llkeulsi'

llrnt' tit? I xi 1 .

Save all the scraps you hnvo of good
toilet soups and shave them Into
crumbs or shavings, aiul then add to
thorn twico tho snnio amount of ont-
meal, orris root and n pinch of borax.
Put this Into bugs of about six inches
by four, made of old Turkish tow.ling
or any material sultablo . for wash
cloths. Sew on a tape hanger, for by
care, rinsing and airing, each bag may
bo used several times.

Fur Collnr and Cnff Sfts.
Fur-trimmed neckwear is modish.

Pur ruffs with a narrow fringe of nia-
line, fiat fur collar and cuff sets and
fur-trimmed fichus are perhaps tho
most prominent types.v

"Flowers of Guaranteed
Freshness."

TeL Madison 630.

HOME REMEDIES FOR COUGHS
Delightful. I'urc and KfOcllvf, Doth

Mquld nnil Confrrtlou.
An effective cough mixture, pleasant

to tho taste and yet absolutely harm-
loss, can be maile in the following way:
Tako one large handful of dried hops
and steep for one hour in a quart of
boiling water. Strain and add to tho
liquid four cupfuls of dark brown
sugar. Boll slowly one-half hour, then
add one fivo-cor.t stick of licorice,
broken into small pieces. Stir occasion-
Sally and boll about thirty minutes long-
or, or until tho mixture is the condis-
tency of table syrup. This amount
equals three or four times that which
is sold in bottles.

Wild cherry drops, pure and delight-
ful, can be made at home. To make
these you require four pounds of sugar,
one pint of water, twenty-four grains
cream of tartar, three drams powdered
orris. Cook sugar, water and cream
until mixture strongs. I'our on oiled
sbib and let cool a little. Add extract
orris and enough rod vegetable color
to tint. When sufliciently cool, work
thoroughly and mark into "drops."

Llcorlco drops also requiro four
pounds of sugar and one pint of water, jlone-third drum cream of tartar, ono-jthird ounco powdored extract of llcor-
ice, one-third dram powdered char-
coal, enough extract wintergreen and
anise to. flavor. Cook .sugar, water
'and cream until it strings. Pour on
oiled slab; add other incredlents, fold
and knead until well mixed; mark Into
squares and let cool. .

Foi 'flint I* Hare.
Tho evening wraps of the moment

are nearly all l'ur-trlmmod, but here,
too. It is not necessary to expend a
small fortune on teal peltry. Many of
tho prettiest velvet and stamped l»ro-'
cade models have wldo edging eollara
and cuffs of sumptuous looking gray,
white or black fox that In Its original
form was only Russian haro.

THE BRIDE-TO-BE
AND HER HOPE CHEST

The prospective brldo with u hopo
cheat Just gelling to ho filled up will
have littlu troublo during the month
of January with its wonderful whlto
«alo opportunities.
Now Is her chance to get tablo and

bod linens and, ut tho sumo time, to
save enough to pay for the soft and
silky pieces of longcloth Into which
sho can tnako many dainty garments
by hand.
An inspection of the hand-mado un¬

derwear sold by many of the large
shops will show not so much olnborato
embroidery us fine materials and ex¬
quisite handwork.

Lovely I'ndergnrmeots.
Borne of tho loveliest garments hnvo

little on them other than n dainty em¬
broidered scallop ut the top edge of
tho combinations and corset covers,
with small embroidered buttonholes
through which to run the ribbon.
Garments of this kind any girl (with

tho good-fitting putlerna now obtain¬
able and a sense of proportion) can
make with very little trouble. Of
course. If she wants daintiness, she
must go about It with much pationco,
appreciating the fact that hor hands
cannot work ns fast as a machlno.

Starting now nnd taking advantage
of the whlto ealo savings, she should
be able to get together quite a num¬
ber of undor-garments. With the aid
of a machlno and the addition of soft
laces and dainty embroidery, a fow
dressing sacques, some pretty aprons,
as well as two or three becomingbreakfuat caps.
A good idea is to form some sort of

a sewing bee, and If your friends wish
to help you, so much the merrier. Thon
maybe you can Include a few pretty
house dresses and embroider your tow-
ele and napkins, thereby making the
contents of your chest a veritable feast
of nlco tilings.

The Krone of Fitness.
The main thing Lb to be sensible. If

a girl Is marrying a working man and
expects to do hor own work or a good
part of it, better to invest her little
savings In the things which will givehor the greatest service. A great num¬
ber of frocks, hats and other outer-
garments soon lose their stylo and
provo a waste of money.
For Instance, If she expects to live

In a small community or a country
town. It would be far more sensible to
decide on something simple for a wed¬
ding dresu, tho suit sho will travel In
or a dainty little frock that will do
servlco In almost any place outaldo of
a ranch or a mining camp.
Then when she Is settled she will be

able to Judge from those around her
and the position she will assume In tho
community. Just what will be tho best
Investment In the way of frocks an-1
such things
A sense of fltnoss should bo observed

at all times, not only toward the man
you will marry, but the life you will
live, the places you will go and the
preparing of the future before you.

l'd« 'or Ileal Laces.
.Get them out.
.I'ondor them over.
.Decldo how to uso them.
.All kinds of old laces are good.
.Fine embroidery is likewise util¬

ized.
.These blta are useful In bloy<>obuilding.
.Strips of Bruges aro lovely mount¬

ed on fine net.
.Point de Vcniso may be effectively

mounted upon filet net.
.In short, any pieces may be tho

making cxt a dainty blouse.
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& Sons.
215 E. Broad Street.

Our Annua!
Sale Now On
Axminster Rugs

Size 9x12 ft.,
now $19.50, (PO/jj hk
$21.50 Km fl O

Utopia Rugs
9X12 ft., $35 7Kgrade, now.. j&ZJ. I

Tapestry Brussels Rugs
9x * 2 feet; (1J-J O QQspecial f}) A.£i Cj

Cut Prices on
Lace Curtains and

Portieres
Cluny Curtains, 3 yards,

$3.00 grade, QtfS Q
now, pair
Met Curtains,

$1.75 grade,
now, pair

,$2.00 grade, (j-J /JQ
now, pair tPJL»vJO
Now is the Time!

Big Values
Throughout the Store.

ANDERSON'S
CARPET HOUSE.

The Comet Heater
Self Feeder,

More sold tlmn any other heater
In Richmond. Prices, .$18.50 and
$22.50. Sot up FREE.

Rountree-Sutherland-Cherry Corp.


